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S I D E :  P I N E A P P L E ,  M A N G O  & TO M ATO  S A L S A

S I D E :  G L A Z E D  R OA S T E D  P I N E A P P L E

M A I N :  S T E A K  M A R I N A D E

M A I N :  E A S I E S T  E V E R  P O R K  S T R O G A N O F F

M A I N :  R OA S T  C H I C K E N  W I T H  G A R L I C  C R E A M  C H E E S E  S T U F F I N G

APPROX. 15 MIN

APPROX. 55 MIN

APPROX. 20 MIN

APPROX. 40 MIN

APPROX. 1 HR 40 MIN

S I D E :  T H A I  B E E F  S A L A D

M A I N :  P U L L E D  B E E F  P I Z Z A

APPROX. 45 MIN

APPROX. 25 MIN

S I D E :  PA S TA  W I T H  P E C A N S  & L E M O N

M A I N :  TA N D O O R I  C H I C K E N  M A R I N A D E

APPROX. 2 HRS 20 MIN

APPROX. 10 MIN

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/pineapple-mango-and-tomato-salsa/
https://elgustoglobal.com/recipe/glazed-roasted-pineapple/
https://elgustoglobal.com/recipe/steak-marinade/
https://elgustoglobal.com/recipe/easiest-ever-pork-stroganoff/
https://elgustoglobal.com/recipe/roast-chicken-with-garlic-cream-cheese-stuffing/
https://elgustoglobal.com/recipe/easiest-ever-pork-stroganoff/
https://elgustoglobal.com/
https://elgustoglobal.com/recipe/steak-marinade/
https://elgustoglobal.com/recipe/roast-chicken-with-garlic-cream-cheese-stuffing/
https://elgustoglobal.com/recipe/pulled-beef-pizza/
https://elgustoglobal.com/recipe/pasta-with-pecans-and-lemon/
https://elgustoglobal.com/recipe/thai-beef-salad/
https://elgustoglobal.com/recipe/pulled-beef-pizza/
https://elgustoglobal.com/recipe/pasta-with-pecans-and-lemon/
https://elgustoglobal.com/recipe/tandoori-chicken-marinade/
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P E A R  CO C K TA I L
APPROX. 20 MIN

“Absolutely delicious! Using very ripe pears will yield the most pear flavour.”

Pear Cocktail

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/pear-cocktail/
https://elgustoglobal.com/recipe/pear-cocktail/
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I N G R E D I E N T S :

S T E A K  M A R I N A D E

□ oil
□ soya sauce
□ Worcestershire sauce
□ dry mustard
□ pepper

□ vinegar
□ dried parsley
□ garlic
□ lemon juice

E A S I E S T  E V E R  P O R K  S T R O G A N O F F

R O A S T  C H I C K E N  W I T H  G A R L I C  C R E A M  C H E E S E  S T U F F I N G

G L A Z E D  R OA S T E D  P I N E A P P L E

□ lean pork loin
□ olive oil
□ shallots/eschalots
□ brown chestnut button mushrooms
□ beef consommé soup

□ wholegrain mustard
□ reduced fat crème fraiche
□ ground pepper
□ fresh flat-leaf parsley

□ whole chicken
□ olive oil
□ salt
□ pepper
□ kitchen twine
□ fresh rosemary
□ bay leaves
□ dried basil

□ dried thyme
□ cracked pepper
□ cream cheese
□ garlic cloves
□ dried tarragon
□ dried dill

□ pineapple
□ butter
□ brown sugar
□ honey
□ pumpkin pie spice/cinnamon
□ rum extract

P I N E A P P L E ,  M A N G O  & TO M ATO  S A L S A

□ pineapple
□ mango
□ cherry tomatoes
□ fresh coriander/cilantro

□ red onion
□ avocado
□ salt
□ pepper

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/steak-marinade/
https://elgustoglobal.com/recipe/easiest-ever-pork-stroganoff/
https://elgustoglobal.com/recipe/roast-chicken-with-garlic-cream-cheese-stuffing/
https://elgustoglobal.com/recipe/glazed-roasted-pineapple/
https://elgustoglobal.com/recipe/pineapple-mango-and-tomato-salsa/
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I N G R E D I E N T S :
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P U L L E D  B E E F  P I Z Z A

T H A I  B E E F  S A L A D

TA N D O O R I  C H I C K E N  M A R I N A D E

P E A R  CO C K TA I L

□ large pizza base
□ pizza sauce
□ cheddar/tasty cheese
□ pulled beef, or pork

□ chargrilled capsicum/pep-
pers

□ beef rump steak
□ garlic clove
□ ginger
□ soy sauce
□ sweet chilli sauce
□ rice vermicelli
□ purple cabbage
□ kale leaves
□ carrots

□ bocconcini
□ pitted olives
□ baby salad leaves
□ basil pesto

□ mini cucumbers
□ red capsicum/peppers
□ red onion
□ white/black sesame seeds
□ roasted peanuts
□ dried fried shallots/es-chalots
□ green onions
□ fresh mint or coriander/cilantro

□ garlic cloves
□ chilli flakes
□ chopped cilantro/coriander

root
□ brown sugar
□ fish sauce
□ lime juice
□ light olive oil/neutral oil

□ cardamom pods
□ cumin seeds
□ coriander seeds
□ Kashmiri chilli flakes
□ ground turmeric

□ ground allspice
□ cayenne pepper
□ sea salt
□ fresh ginger
□ garlic cloves

□ full-fat natural yoghurt
□ lemon
□ red food colouring paste

□ gin
□ pear purée
□ club soda, sparkling water or tonic water
□ fresh thyme
□ pear

□ lemon juice
□ honey
□ water

PA S TA  W T H  P E C A N S  & L E M O N

□ pecan nuts
□ Roma/plum tomatoes
□ olive oil
□ white wine vinegar
□ sugar
□ salt

□ pepper
□ butter
□ sage leaves
□ lemons
□ cream
□ parmesan

□ dried tagliatelle/fettucine
□ fresh parsley
□ asparagus

https://elgustoglobal.com/
https://elgustoglobal.com/recipe/pulled-beef-pizza/
https://elgustoglobal.com/recipe/thai-beef-salad/
https://elgustoglobal.com/recipe/tandoori-chicken-marinade/
https://elgustoglobal.com/recipe/pear-cocktail/
https://elgustoglobal.com/recipe/pasta-with-pecans-and-lemon/



